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BUILT-INS  USEFUL 
IN  THE  KITCHEN 


When  a  home  is  "being  "built,  storage  places  may  be  provided 
during  construction.  In  an  old  house,  introducing  a  working  surface  or  a 
built-in  cabinet  at  the  right  point  may  "be  a  great  help. 

If  important  general  changes  are  made  in  a  large  house,  the 
built-in  pass  cahinet  or  closet  running  through  to  the  dining-room  is  often 
added.     This  enables  the  housewife  to  pass  soiled  dishes  directly  through 
from  the  dining-room  to  the  kitchen  where  they  are  washed  and  stored  in  the 
two-way  closet  so  they  may  be  taken  out  from  the  dining-room  side. 

Sliding  and  drop  shelves  save  space  and  provide  working  surface 
when  it  is  heeded.     Electric  utensils,  serving  trays,   large  platters,  vases, 
and  other  bulky  pieces  of  equipment  are  often  difficult  to  store  unless  there 
are  spaces  specially  designed  for  them.     A  home  carpenter  can  build  the 
cabinet  in  dimensions  to  accommodate  these  odd-sized  pieces.     Another  kitchen 
convenience  often  added  is  a  rack  for  saucepan  lids  on  the  wall  near  the 
stove.     A  knife  rack  saves  blade  edges.     If  the  sink  does  not  have  drain 
boards,  wooden  ones  can  be  made. 

If  the  stove  burns  wood,   an  excellent  built-in  aid  is  a  wood 
box  that  can  be  filled  from  the  outside  and  emptied  from  the  kitchen  side. 
If  ironing  is  done  in  the  kitchen  a  built-in  ironing  hoard  with  a  hinged 
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(Built-ins  useful  in  the 
Kitchen) 

support  occupies  very  little  space  and  is  pushed  up  out  of  the  way  except 
when  in  use.     Good  light,  location  away  from  the  more  traversed  parts  of 
the  kitchen,  and  adjustment  to  the  "best  working  height  for  the  person  who 
uses  it  most,   are  points  considered  in  putting  in  such  a  hoard. 

A  closet  for  cleaning  equipment  and  materials  is  often  located 
in  the  kitchen.     It  is  sometimes  possihle  to  store  extra  table  leaves  there 
"by  constructing  a  rack  for  them. 
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